Uongress of the United States
House of Representatives
ﬁjaizhiuginm CT.J(]: Z0515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 25 March 2022
DAY MONTH YEAR

Requested by: Alejandra Zepeda District Operations Coordinator
NAME POSITION

Transmitted by:
ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?

Yes V] No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 16

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 465

How many people formally counted in this facility identify as the following gender?

Female: I 33 |

Male: | 432 |
Nonbinary: 0

Prefer not to say:l 0 |

Version 1.4




How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 0

How many people were brought into the facility this week?

Number of people brought into the facility this week: 13

How many people have left the facility this week?

Number of people who left the facility this week: 112

How many people and where did those who left the facility go?

Released into community: unknown

Formally removed from the United States: | unknown

Moved to another facility:| unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 101
Male: 68
Female: 33
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2022:
Individuals Housed in GEO Facility: 0 914
ICE Detainees: 16 768
ICE Employees: 0 >
GEO Employees: 0 555
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No [
Daily Foods Production Service Records:
Yes No [ ]
Temperature Logs:
Yes No I:'
Law and Leisure Library Logs:
Yes No [ ]
Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4




SUPPLEMENTAL NOTES

Request for information was made on March 24, 2022. The population counts are
current as 0f3/24/2022.

Kitchen Documents:
Opening/Closing checklists and Menu were provided. See attached documents.

Medical:

Johnny Choate, Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

7 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 3/22/22.

No changes in staffing level from the previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect personal identifying information. Logs show usage of
the law library.Usage ranged from one (1) to nine (9) at each provided opportunity.
Logs showed that dorms which did not use the library were either new intake dorms,
on restriction or detainees refused use. Logs are current as of

COVID-19 Information:

Per the facility, there were zero new cases among the ICE and GEO staff. They reported
16 new positive cases among ICE detainees and zero new cases among other GEO
detainees. Official COVID-19 statistics for "ICE Detainees Under COVID-19 Monitoring"
were provided via ICE.gov and are current as of 3/25/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified via
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Aurora Fire Department and are current as of 3/25/22.

Additional Notes:

The GEO and ICE contract was renewed as an open-complete deal. It has been extended
and implemented as of 10/16/22. The contract is in effect and services are being provided
with a current "Period of Performance" from 10/16/22 - 10/16/22.

ICE Liaison informed staff that an audit was occurring this week at the facility. No further
information about the audit was provided or requested.
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GEO Aurora ICE 3/21/2022
3130 N. Oakland St 8:06:44 AM BCU

Temperature
°F

A-1 72.02
A-2 70.11
A-3 70.51
A-4 69.52
B-1 ' 69.52
B-2 62.01
B-3 72.22
B-4 70.00
C-1 67.81
C-2 68.71
C-3 66.80
C-4 67.81
E-1 70.00
E-2 -
D-1 71.21
ISOLATION 69.41
PATIENT ROOM 69.80
INTAKE/RECEIVING 68.11
Tank Temp S-12 0.00
Present Value

BOILER-3 134.48
Universal Input[1] )

LAUNDRY ROOM MAU-2 and BOILER-4 167.25

Universal Input[13}

GEO



Secure Services:

Date: Monday, March 21, 2022

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
3-2k2 South-A Cpocct
r South-B bncetope
South-C 74, 2~ Lo A
South-D Yoo
South-E 72.4 [ oYL
South-F /79 /U'”) )
1 South-G 7/.9 [ 24,1
I South-L Vrocof¥
[ South-M /3. 5 / il [
| South-N /2.1 jo L
South-X 779 Jo4, 1
South-Y 74,5 4 C'&u;o'rzj
South-Z Y nectty?]
South SMU i DL ER
South SMU Shower
3 N/A
MED ISO-Room 1 | /2.0 %A N/A N/A
| | MEDISO-Room2 | 7%© (7. [ N/A N/A
| | MED1SO-Room3 | 72 (0% N/A N/A
MEDICAL N/A N/A
PRINT: Seuq e SIGN: %ﬁ:/’_—

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




CCE

Monday, March 21, 2022

195 Aurora Detention Center

North Bllilding 3130 Oakland St.
Secure Services™ Temperature Log  Aurora, CO 80010
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
322 A-1 1099
| A2 1643
A3 9.4
A-q 27
B-1 /677
B-2 (oA 2.
B-3 1074
B-4 1979
C-1 /4.5
C-2 14,3
C-3 %7 7
C-4 Va1
D-1 (o414 N/A N/A N/A
D-2 N/A N/A N/A
E-1 /c4. 3 N/A N/A N/A
| E-2 a2
\f Phy
Therapy | N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A N/A N/A
PRINT:  Sezm Hor§or SIGN: W
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 _Tub Room
aie | 2l | £29 |22 | 70 | 897 | &/ | o
Water: | (09,4 | [oei | 0694 | 1005 | Baq | (g | ohs | PE

Temperature Taken with a Fluke Mod 52 Digital Thermometer




ADULT.CYCLE MENUS

These menus are proprietary and inténzed.solely for the uss of GEO Group Facilities.
Disgemination, forwarding or copying of these menus are strictly prohibited.

SUBSTITUTIONS OF EQUAL VALUE MA

Signature on file / 811294

Y BE MADE AS NEEDED BY THE FOOD S

Corporate Manager Food Service Menu Systems/Dietitian

MENU DATE: 51152021 LCYCLE 2  WEEK-AT-A-GLANCE
o BREAKFAST LUNCH DINNER
MONDAY Rice and Ralsins Chicken Fried Stealk~ Turkey Bologna
Scrambled Eggs Whipped Potatoes . Potato Salad
\.\ Biscult or Tortilia Cream Gravy Vegetarian Beans
\ Fruit English Peas Lettuce, Onion & Pickies
6\ Jally Carrots Mustard & Salad Dresging
Margarine Dinner Rol} Fruit
Sugar Margarine Bread
Coffee Salad wi Dressing Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY | Dry Cereal Chickan Patty Turkey Hot Dags on
Pancakes Cream Gravy Hot Dog Buns
\\{ Syrup Rice Com b
% Turkey Ham Green Beans Coleslaw
Margarine Roll Macaroni Salad
Sugar Margarine Onion
Coffee Brownie Pickie Relish [ Mustard
Miik 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
WEDNESDAY Qatmeal Beef and Bean Burrito Meat and Vegetable Stew
Creamed Meat Gravy Spanish Rice Rice
Fried Potatoes Pinto Beans Cabbage
(0 Biscuit Salsa Onion
\ \ Fruit Lettuce Cormbread
% Margarine Dressing Salad
Sugar Cheese Dressing
Coffee Peanut Butter Cake Margarine
Milk2% Fortified Sugar Free Tea Fortified Sugar Free Beverags
THURSDAY Scrambied Eggs Hamburger Patty Taco Meat
Diced Potatoes On Bun Rice
Jelly Ranch Beans Pinto Beans
+  Ketchup Ovan Fries Salsa
% \ Biscuit Green Beans Shredded Lattuce
Margarine Shredded Lettuce f Onlon Shredded Cheese
Sugar Salad Dressing Tortillas
Coffee Ketchup Applesauca Cake
Mitk2 % Fortifiad Sugar Free Tea Fortified Sugar Free Beverage
FRIDAY Cinnamon Oatmeal Chicken Nuggets Chili Mac
Pancakes Beans Beans
i g Syrup Carrots Sguash w/ Tomato & Onions
5\ \ Breakfast Sausage Rice Dinner Roll
Margarine Bread Margarine
Sugar Margarine Brownie
Mitk 2 % Cake Fortified Sugar Free Beverage
Coffea Fortified Sugar Free Tea
. SATURDAY Farina Tarkey Ham Chicken Lag Quarter
a2 : Eggs Cheese, Sliced Potatoes Augratin
. Cream Gravy Macaroni Satad Mixed Vegetables
\ o\ Breakfast Sausage Vegetarian Beans Beans
) Biscuit or Tortlila Lettuce ! Onion Dinner Roll
' Margarine Mustard / Mayo Margarine
Sugar Bread Salad
Coffee Frult Dressing
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SUNDAY Dry Cereal Fideo w/ Meat Sauce Turkey Salad
. Eggs Green Beans Potato Salad
. . 0 Diced Potatoes Baans Coleslaw
/L Salsa Green Salad Lettuce
3 Yortilla Dressing Onion
Coffes Cake Roll Bread _
Sugar Margarine Cake \._
Coffue Fortified Sugar Free Tea Fortified Sugar Free Beverage
Mitk 2 %

ERVICE MANAGER



FOOD SERVICE:

Ge

AURORA KITCHEN

Sacure Services™

OPENING and CLOSING CHECKLIST

NF-6-2-20

Cycle2.  Date: n3-(L{-7Z Monday Time: 533> AM  Time: (823{)/ PM )
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, X | 7
fever, cough, shortness of breath, chills, b L
no skin infection, and no diarrhea 4 1, “
Kitchen is in good general appearance X - e _ ) .
All kitchen equipment operational & clean b - {l_l ek pomey” euk <o LL._JH\L
All tools and sharps inventoried P 1.
All areas secure, lights out, exits locked :
PRODUCTION SHEET Menu Items rice/ scr Jelly | bis- | fruit | marg | sugar | coffee | miltk | diet | T-
raisin | eggs cuit jelly | ham
Breakfast Temperatures [ 1D 174 [ ex e [ 27/ a0 [ o1 | €7 [39eT | J_&_L '
Menu Items Ck whip | gravy| roll | peas | marg | salad | dressin | Tea | Bk diet
Fri stk | potato carro g Ck | dre
Lunch Temperatures | {7¢ | [F3R07%5e1 (115 4o |39 | T | &7 V/RJ | 27
Menu Items bologna potéf veg | lett | onio plckle bread | mayo/ | fruit | drin | trk
salad | beans n B-f'd, Buny | mustar k|
Dir. .« Témperatures AD |40 | 458D | Ho [@XH ar Puo[ex & p7 Lo
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
and chemical agent used in Final Rinse Lunch 159 | G e
Lty SRR Dinner Vol [ 20 P —
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
 Final Rinse Temps detormisied by chernical agent used Breakfast | J(f 1Z2 2000,
| | Lunch 123 iz4 Zocyh i,
Dinner | 2O 2% 200 {){UM
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
L or below 35-40F 35-40 F
Record temperatures, Freezer and Walk- AM ,
ins 9.6 3514 343
Record temperatures, Freézer and Walk- PM b . I
ins | O .‘5 38,3 28+
DRY STORAGE Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM | G LR
Record temperatures, Dry Storage Areas PM g+ (0D
Hot- Water Temps in sink AM ] PM
120 25 | |
Wh W —epd
81 ature, 0 Wﬂﬁ{AM}, T _ Signature, Caok Supervisor (PM)
_ Apis/22
FOOD SERVICE MANAGER #  DATE ! |



ceo

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle2 Date: 2. |<-27 Tuesday Time:0 3% AM Time: }R0NS PM
Shift Checklist AM PM Comments
No |Yes | No | Yes
All areas secure, no evidence of theft K Nlavra e Sloe  reom  Jdoor (L%
Workers reported to work, no open sores, Y | 2. X lo Q&’] }
fever, cough, shortness of breath, chills, X - L '
no skin infection, and no diarrhea w X ND AN Kivchen Aconles
Kitchen is in good general appearance X Y ‘
All kitchen equipment operational & clean Pt \J
All tools and sharps inventoried N x
All areas secure, lights out, exits locked : ,
PRODUCTION SHEET Menu Items cereal | pan | syrup | marg| sugar | coffe | milk diet | fruit . '
cake \ syrup Tﬂ‘t“""“‘
Breakfast Temperatures gr\llet | gt 40 | 0T 187 |3 | X [T léT—
Menu Items Ck patty| rice | gravy| roll | green | marg | tea browni | bake | jelly | PB
beans ckn
Lunch Temperatures [17-¢ [V¥3[130 € [18F (40 | &KX | 2T [|13¢ [RY]eT
Menu Items hot dog | relish | macr | corn orn_)gfbun onion | mustrd | dmk | ches | Gm
salad | gy | br J menu turk
Din...¢ Temperatures | 172 [RT [0 iy [ VA [RYT [y [T [RT 33 IO
DISH MACHINE _ Temperature | Wash 150+ | Rinsel180+ If Needed
‘Femperature according to manufacturer’s specifications Breakfast 56, | G N—
and chemicat agent used in Final Rinse Lunch [53 } ¢ 3 —
Dinner FER Ry =
POT and PAN SINK Temperature | Wash 110F | Rinse 10 F Sanitizer-200ppm
Final Rinse Temps detesmindd by chemical agent used Breakfast [ /4 {2 1 ZCOPPI L
Lunch 120 125 2 oS na
Dinner | A 12/ 20PN
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in |
. or below 35-40F 35-40 F
Record temperatures, Freezer and Walk-ins AM | -45 | 271.% Xz
Record temperatures, Freezer and Walk-ins PM | ~\3.9 Y-S 3L.S
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures. Dry Storage Areas AM (%5 (=8
Record temperatures, Dry Storage Areas PM 6% 69
Hot- Water Temps in sink AM PM
‘ ' 20 2)9) [

e ]

(SO

Signature, Cook Supervisor (PM)

Si are, Cookaupervisor (AM) :
T2 B|lte| 2T~
FOOD SER¥ACE MANAGER DATE =~ '

NF-6-2-20



FOOD SERVICE:

Ge

AURORA KITCHEN

Secure Seqvices™

OPENING and CLOSING CHECKLIST

Time: OHOO® Time: |:}7,g(PM

FOOD SERVICE MANAGE
NF-6-2-20

DATE °

C, cle2  Date: ©3- Lo~ Jodn Wednesday
Shift Checklist AM PM Comments
| No | Yes |No | Yes
All areas secure, no evidence of theft e
Workers reported to work, no open sores, X o /] No vy WEX Ropofied
fever, cough, shortness of breath, chills, [ X Al )
no skin infection, and no diarrhea X ) Vv -
Kitchen is in good general appearance - i x r_ﬁ/ I/,
All kitchen equipment operational & clean N/ B
All tools and sharps inventoried X o v /|
All areas secure, lights out, exits locked 2 & vV
PRODUCTION SHEET Menu Items oatmeal | gravy | fried | bis- | fruit | marg | sugar | coffee ‘ milk | PB | T-
pota | cuit ham
Breakfast Temperatures '/9' OlLO]E/ ¥ T 3% [T et 3% | ler
Menu Items burrito | Pinto | span | lett | dress- | chees | PB cake | tea grd | broc
beans | rice ing e turk | coli
Lunch Temperatures |/ [/97 /#4 W0 [T |39 [et [er [+ [[73 /95
Menu Items | méa” |[rice | cabb” oniorl marg | corn salad | dress | drnk | egg | stEw
stew -age bread -ing sald | veg
Dinner Temperatures | {93 | {92194 |38 3¢ | €1 [2% [PT U7 [39]i9¢
DIf MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Tem)... ture according to mufaemrer’s specifications Breakfast /q _6 / 4{ 7 —_—
.and chemmaf agem ased in Fumi Rinse ) Lunch ) 5 y l 8 3 —_
Dinner 156 195 ——
POT and PAN SINK Temperature | Wash llq F Rinse 110 F Sanitizer;ZOOppm
| Final Rinisc Temps determined by chemical agent used Breakfast | /L#7 2 Lot r—
; ‘ Lunch 12 5 125 Zdd '
Dinner | {30 W% R0 Ow,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-
. ) or below 35-40F in
35-40
F___,
Record temperatures, Freezer and Walk-ins AM — & AR 7
Record temperatures, Freezer and Walk-ins PM | — 4.2 3%°-F (2972
- DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE _
Record temperatures Dry Storage Areas AM 5' % 7 O
Record temperatures; Dry Storage Areas PM G:? q G & _
Hot- Water Temps in sink AM PM - ~— — B
/5 Thwgl7y) j1 = 1 -
/ ‘7
&é/ ﬂﬁd/ O {-2033
Si ¢, Cook{Supervisor (PM
3[r7[Z2~ & Supervisr (A0



FOOD SERVICE:

Secure Services ™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time; ) )J/“O AM Time: i‘{O((M

Cycle2  Date: 03 -11 -223 Thursday
Shift Checklist “ AM PM | Comments
No | Yes | No | Yes
All areas secure, no evidence of theft M :
Workers reported to work, no open sores, \/ i ‘@r’v’ NO pKed S 20 rder\ A\
fever, cough, shortness of breath, chills, |~/ v | e
no skin infection, and no diarrhea N eV <
Kitchen is in good general appearance -~ [ X | & L
All kitchen equipment operational & clean ¢ ? v -
All tools and sharps inventoried 2\ il
All areas secure, lights out, exits locked @y |V
PRODUCTION SHEET Menu Items Pota | bis- | ketchl jelly marg | sugar | coffee | milk | PB | bra
E?I/L -toe | cuit | -up PC/ J n ]
= o cer
Breakfast Temperatures || &7 |/ 90ﬁ VTtlwn ! 38 | /Y KT (36 TaglZ}
Menu Items ham- bun fries | rangH green | lett onion | dress | ket~ | tea frui
b}l{g?r ) be;iE bean_s_ ’/ / -ing | chup |¢¥™edag
Lunch Temperatwres |/ 77 |V | [ DD [[4D 5% (3K [ET [Ex 1T B
Menu Items Taco rice | pinto | salsa Tett — | shrd tortil] apple | cake drk | frui
’ meat beans a chees soueg Gyéa] t
Dinner Temperatures | 19057| {eqs] 194|968 8% (3¢ |27 [T | ET 17| Ef
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
| Temperaturk according to manyfacturer” s spocifications Breakfast 1S / [ %6 4~
and chemwal agent used in Final Rmse Lunch /‘ S/ ] ¥4 —

B Dinner 55 (8 S .
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Samtlzer-'?OOppm
 Final Rinse Temps determuined by chermical agont used Breakfast | //~/ /] / L oorFn
&= Lach |1, /1 Zaf?l.
| Dinner g 015 L ooprP?
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |

- ; or below 35440 F 35-40F

Record temperatures, Freezer and Walk-ins AM 2 5 ,( 7 LK) —
Record temperatures, Freezer and Walk-ins PM |-il: O 276 13949 -

DRY Temperature 45-80 Spice Room | Store Rm '
| STORAGE — —
Reécord temperatures Dry Storage Areas AM Pie) 70| — .
Record temperatures, Dry Storage Areas PM b g & =
Hot- Water Temps in sink AM PM —_ — —

/A T/ TE =

/hﬁ/ )

Swnatl( sﬂ' oo%npefw/sor
— 2]

el

FOOD SERVICE MANAGTER

NF-6-2-20

Signature, Cook Supervisor (PM)



Secure Servives™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: mDAM Time: ‘%(E\D

Cycle 2.  Date: Qf»’%l 1%l 72~ Friday
Shift Checklist AM PM Comments
No |Yes | No | Yes -
All areas secure, no evidence of theft X |
Workers reported to work, no open sores, | >< v N0 eon WY Dopod ted\ Ay ok
fever, cough, shortness of breath, chills, X e B =
no skin infection, and no diarrhea e _ i <
Kitchen is in good general appearance j P V.
All kitchen equipment operational & clean (5] of 1) abdywved (Ot
All tools and sharps inventoried o %
All areas secure, lights out, exits locked i | ] )
PRODUCTION SHEET Menu Items cinn | pan [ syrup| bk | marg sugarg coffee | milk | fruit
oatmeal | cake saus P R'\:(‘
Breakfast Temperatures |1 G /| |1QC KK [ KO 1 T TIF |5 @4”_
Menu Items nuggef | bean€| rice | Crt | bread marg | cake |-tee~ | unbr | frui
funthn| ckn ,t&l///
S | 4 Af - e | 2t |y
Lunch Temperatures | /%7, [ |[[F K]/ [0 £ HO [ JA YA 30 46 <
Menu [tems chili beans squa'c] marg| roll | Brow | drink | chees | mac g;d |
. mac -nie  [prangt | ¢ aroni | turk | veg
Dinner Temperatures | 16 [\ \6$5] 28 | 1 | &7 [T [33 (534 138 45
DISH MACHINE Temperature | Wash 150+ | Rinsel180+ | If Needed
Tetnperature avcording to manufacturer’s specifications Breakfast S / » S/ —
and cherrucal agentused in Final Rinse Lunch /G 4 /<€ /4 —_—
Dinner )5t 155 =——
POT and PAN SINK Temperature [ Wash [10F | Rinse 110F | Sanitizer-200ppm
Luch [ //L] 1] Lot
Dinner s (20 [ 200 ppmr
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
’ ' or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | -/ S E'( < C/
Record temperatures, Freezer and Walk-ins [Puiy oy roceni PM  [—AD 44.0 39.9 '
DRY Temperafure 45-80 Spice Room | Store Rm '
 STORAGE
| Record temperatures Dry Storage Areas AM 7 O 70
Record temperatures, Dry Storage Areas PM (2% 9
Hot- Water Temps in sink AM PM G { % |
[/ O LA . |

7

Signatus€ Cook Stipervisor (AM)’
'_"'__'_"}
A

zu[ZZ,

FOOD SERV[’CE‘MAN}’&'
NF-6-2-20

DATE F

(,

O3- |3 v .

Signatiire, Cook Sdpervisor (PM)



Secure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle2  Date: 31412 Saturday Time: O“/o0 AM _ Time: 1§4C(PM /
Shift Checklist AM PM | Comments T
- No | Yes |No | Yes
All areas secure, no evidence of theft e
Workers reported to work, no open sores, < % No joeK Pkl 4o e I
fever, cough, shortness of breath, chills, ;( ¥
no skin infection, and no diarrhea pYa ¥ <
Kitchen is in good general appearance ) el
All kitchen equipment operational & clean N
All tools and sharps inventoried X
All areas secure, lights out, exits locked LV
PRODUCTION SHEET Menu Items farina | eggs | gravy | bk [ _bisc.//; marg | sugar | coffee | milk
saus | tortill P‘C'
Breakfast Temperatures | {44 T [ 49 Uz 19 17 40 [ RT 11 dOo —| —
Menu Items T-ham | slice veg | mac | lett onion | Mayo | fruit | brea |tea | carr
ches | beans| salad /must d -0ts
Lunch Temperatures | 95 |20 (185 [2 0| 21224201 [T N0 T \iy
Menu Items ckn Pota | veg | beans roll marg | salad | dress | dmk | diet | PB
leg -toes -ing orangt drs
Dinner Temperatures | V4V-S™ |imy 1590 |3l BT | 3y | 3% L1 [R7 | g1 &g
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
| Temperature according to manufacturer’s specifications Breakfast 1\ S ) €2 —
and chemical agent used in Final Rinse » Lunch 156 | 50 —
A ; Dinner \62— 182 ~—
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
| Final Rmse Temps éﬁtmmméébycﬁmm:& agent used Breakfast 1273 7.3 200 ¢ fom
Lunch (T35 i e Rowy/pr7
Dinner MY (19 oo
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
) or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | 5. b 12,7 3¢ |
Record temperatures, Freezer and Walk-ins PM | =1|-2 g5 2% %
DRY Temperature 45-80 Spice Room | Store Rm '
| STORAGE
Record temperatures Dry Storage Areas AM (S5 3
Record temperatures, Dry Storage Areas PM 5 (%
Hot- Water Temps in sink AM PM — -
(o 1114 —7 Al | 1T
(]
(Al 32 \( /(ML L
Signature, Cook Supervisor (AM) Signature, Caok Supervisor (P! l)
FOOD SERVICE MANAGER/” DATE ' [

NF-6-2-20



FOOD SERVICE:

GO

Secure Services ™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle2  Dpate: 3| 70\77 Sunday Time: O D()AM  Time: )&(7) PM
Shift Checklist AM PM Comments
No | Yes [ No | Yes
All areas secure, no evidence of theft
Workers reported to work, no open sores, b L | NO u Y o\ o ok
fever, cough, shortness of breath, chills, )( . j
| no skin infection, and no diarrhea X Ya R <
Kitchen is in good general appearance P4 N DS amed out
All kitchen equipment operational & clean | X ¥ M ying Pt
All tools and sharps inventoried v el Ny
All areas secure, lights out, exits locked ==L
PRODUCTION SHEET Menu Items cereal | eggs | diced | salsa| coffee | Tor sugar | coffee | milk | fruit
potat | | cake | -tilla
Breakfast Temperatures [T [[70 |26 | 2T | 23 12T | 1A €T [3C 2T |
Menu Items fideo green | beans| salad| dressi | marg | roll tea chees | diet | fruit
matt sc | beans ng dress
Lurich Temperatures | /P2 [1T]]] % ET7 BRI Z a1 Zab Bl Zal Z|
Menu Items turkey pota | cole | lett | onion | bread | cake | drink |egg | diet | bro
salad salad | slaw Ww salad | dress | cco
Dinner Temperatures |40 ["C o Mo [ MO [0 | B[ RT [40 [ pr 170
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer s specifications Breakfast [>Y |52 —_
and chemtical agent used in Final Rinse Lunch /52 [3Y —_—
: : Dinner D0 1 |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Tomps determined by chemical agent used Breakfast /) [& 3
Lunch /12 ¥
Dinner 120 )
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 35-40F
Record temperatures, Freezer and Walk-ins AM |]]. 2.9
Record temperatures, Freezer and Walk-ins PM | -%.F . |
DRY Temperature 45-80 Spice Room | Store Rm
'STORAGE _
Record temperatures Dry Storage Areas AM Le ?5' (/ ¥
Record temperatures, Dry Storage Areas PM ) (o™
Hot- Water Temps in sink AM PM_
_— 28 105 |

’HL,uO(C’ 3/;)4"‘ /QLJQ«

/ /
/(gnature, Cook S %

(3

Signature, Cook S/hperwsor (PMD)

f&t\ZJ/

FOOD SERVICE MANAGER / DATE

NF-6-2-20



